
Dressings: Ranch, Blue Cheese, Honey Mustard, Thousand Island, Honey & Herb,

 Cilantro Vinaigrette, & Citrus Vinaigrette.

www.softcafe.com

AppetizersAppetizers

Crab Cakes
           Pan seared Dungeness crab;            served

with an herb aioli.  15.95

Bulgogi
Korean marinated beef on a bed of romaine,

cabbage, carrots, and toasted sesame seeds tossed

in our apple and ginger vinaigrette.  12.95Lobster Ravioli
     Finished with a lemon basil and            thyme

cream.  14.95
Sautéed Mushrooms

     Fresh buttons prepared in garlic,      white wine

and butter.  11.95Stuffed Avocado
Egg salad prepared with avocado, whole grain

mustard, crumbled bacon, and a twist of lemon;

served in a avocado shell with chips.  9.95

CaesarA
Tossed romaine with a blend of Italian cheese, parmesan crisps and croutons with your choice of grilled

chicken or sirloin.  9.95

Ensalada

Lamb Medallions
     Broiled with whole grain mustard      and

tarragon.  15.95

Zesty Shrimp 
Chilled and served with our spicy horseradish

sauce.  14.95

Rocky Mountain Oysters
A branding day tradition! Served with homemade

cocktail sauce.  14.95

Caprese Skewers
                Fresh basil, mozzarella, and             grape

tomatoes finished with a     balsamic reduction 

9.95Super Salad
Tossed Caesar or garden salad with your choice of

grilled chicken, sirloin, or garlic shrimp.  14.95
Shrimp Scampi

Sautéed in garlic, white wine, lemon and butter. 

13.95Shrimp Cocktail
3002 shrimp from the gulf  no BP oil Southwestern Beef 

Grilled marinated beef on a bed of spring mix with

cucumbers and grape tomatoes tossed in a creamy

horseradish dill dressing.  11.95



All Mexican dinners served with rice & your choice of black or refried beans, except where noted.

"Take life with a grain of salt" & enjoy one of our Famous Margaritas! 

All Margaritas are half price everynight from 4-6

"Count 'em Up" Mexican Dinners

Prime Rib
Slow roasted to perfection! Served with mashed potatoes and sautéed asparagus.  14oz 31.95

Chef's Choice
A special entrée prepared nightly by our culinary staff

Rack of Lamb
                 Grilled New Zealand half rack finished with a rosemary, shallot and         scotch whiskey reduction.  

23.95

Jumbo Prawns
Hand battered in a Malibu rum and coconut panko; served with homemade cocktail sauce.  24.95

Grilled Shrimp
Jumbo shrimp marinated in our own unique margarita mix.  28.95

Alaskan King Crab
20 ounces-steamed; served with clarified butter and lemon.  ~ market price

Cowboy Coffee Rib-eye
Our award winning ribeye rubbed with our spicy blend of seasonings. Charbroiled then finished with a sweet

spiced rum demi-glace.  16oz  33.95

Atlantic Salmon
A fresh fillet poached in honey, lemon and dill   22.95

Wild Yellow Fin Tuna
Pan seared with cajun seasonings on a grilled pineapple ring with a Valencia orange and chili glaze.  27.95

Beef Kabobs
Mixed peppers, onions, and southwestern marinated beef flamed table side.  27.95

Baby Back Ribs
Slow roasted with our homemade BBQ sauce and locally brewed 'Red Lodge Ales'.  full rack  28.95

 Buffalo T-Bone
Rocky Mountain raised buffalo, charbroiled with blackening seasoning; finished with our bleu cheese cream

sauce.  35.95

The Tenderloin
   5oz  27.95   8oz  35.95



All Mexican dinners served with rice & your choice of black or refried beans except where noted.

All served with traditional fries, spicy fries, onion rings, side salad, or fruit cup.

Mexican Specialties

The Rib-eye
   12oz 27.95   16oz 33.95

Chicken Renée
Stuffed with fresh basil and ricotta cheese; baked

with a mushroom marinara sauce on a bed of

spinach fettuccini.
Tenderloin StroganoffA
Beef medallions sautéed with mushrooms and

sherry in a traditional stroganoff cream sauce. 

Served over a bed of fettuccini.  22.95
Pescadori

Scallops, shrimp, and salmon served over angel

hair pasta with your choice of our homemade

marinara or a light chardonnay cream.  23.95
Wild Mushroom Ravioli
Finished with sautéed spinach, homemade garlic

basil marinara sauce and parmesan cheese.  21.95 Egg Salad SandwichA
Avocado, egg, whole grain mustard, bacon, green

tomatoes, and mixed greens on homemade

focaccia.  9.95

Kasseri
Greek cheese flamed table side with Sambuca

liqueur and lemon.  13.95

American Food

 Duck Pond Merlot, 2008
Columbia Valley, Washington   Fries Family

Cellars  6.00

 J. Lohr Cabernet
Sauvignon '7 oaks', 2008  

                    
Paso Robles, California  7.00

 Felino Malbec 'Nativo
Collection', 2009            

    
Mendoza, Argentina - Vina Cobos B-73259  8.00

Markham Cabernet
Sauvignon, 2007         

Napa Valley, California  9.00

 Layer Cake Primitivo
a.k.a. 'Zinfandel', 2008    

                     
IGT Puglia, Italy  7.00

Matanzas Creek Syrah    
                                       

 2005
Sonoma County, California  9.00

Smoked Salmon Penne
Atlantic smoked salmon in a light chardonnay

cream sauce with fresh dill, organic feta cheese on

penne pasta.  12.95

 Schist Rock Shiraz
'Eden Valley', 2008          

                   
Barossa, South Australia  8.00



Served on a choice of white or whole wheat crust.

Small = 10" 6 slices     Medium = 14" 8 slices     Large = 16" 10 slices

All come with tomato sauce & cheese. Other sauces & cheeses will count as toppings.

Pizza

Specialty Selections

The Sirloin
   9oz  22.95

The New York
   12oz  29.95

Columbia Winery
'Cellarmasters Reisling',

2009
Columbia Valley, Washington     5.00

 Holly's Garden Pinot
Gris, 2008

Whitlands Victoria, Australia - Prentice Family  

7.00

Mozzarella Sticks
lallalallal  7.95

Buelher White
Zinfandel, 2009
St. Helena, California   5.00

"Just how I like it!" Pizza

 Honig Sauvignon Blanc,
2009

Napa Valley, California      7.00

Frei Brothers 'Reserve'
Chardonnay, 2008

Russian River Valley, California      7.00

 Buehler Chardonnay,
2009

Russian River Valley, California  8.00

Belfry
Grilled Buffalo Chicken, mozzarella cheese, tomato, lettuce, onion, and bleu cheese dressing.  8.95

Odds And
Ends

 Kenwood Sauvignon
Blanc, 2005                     

                 
Sonoma County, California  15.00

Mozzarella Sticks
Six breaded mozzarella sticks served with marinara

sauce  6.95

Fresh Mussels
A half pound seared with lemon and butter or

sautéed with a homemade garlic and basil marinara.

 9.95

Hummus Platter
Homemade roasted red pepper hummus

accompanied with fresh veggies and flatbread  7.95

Garlic Cheese Bread
Homemade Italian bread brushed with garlic

butter and baked with mozzarella cheese  6.95

Toasted Ravioli
Breaded cheese and artichoke filled ravioli served

with our marinara sauce  6.95



Ask your server about options for a Gluten Allergy!

Calamari
Crispy battered calamari cooked to perfection.

Served with marinara  8.95

Pepperoni Rolls
Cheese& pepperoni rolled in a thin crust and c ut

into eight tasty pieces. Served with choice of ranch

or marinara  7.95

Chef Salad
Sliced turkey and ham along with Swiss and

cheddar cheeses, tomato, cucumber, egg and

croutons; Served with your choice of dressing 

8.95

Chef's Combo Platter
A combination of toasted ravioli, mozzarella

sticks, breaded mushrooms, cauliflower, zucchini,

onion rings, and breadsticks. Served with marinara

sauce  9.95

Breadsticks
Our homemade breadsticks baked with garlic

butter and parmesan cheese and served with

marinara sauce  4.95

Oriental Chicken Salad
Fresh green leaf lettuce topped with breaded

chicken, mandarin oranges, crispy chow mein

noodles, cucumber, and almonds. Served with an

oriental sesame dressing  8.95

Greek Salad
A classic...with romaine, feta, tomato, kalamata

olives, banana pepper, and red onion. Served with a

traditional Greek dressing  7.95

Caesar Salad
Crisp romaine lettuce, fresh parmesan cheese, and

croutons; Served with a traditional Caesar

dressing.  6.95

Desserts

Buffalo Chicken Salad
Breaded chicken tossed in hot win sauce with bleu

cheese crumbles, celery, carrots, tomato and

cucumber on a bed of chopped green leaf lettuce.

Served with your choice of dressing  8.95

Spinach Raspberry
A bed of fresh spinach topped with egg, crisp

bacon, mushrooms, tomato, walnuts and

raspberries. Served with homemade balsamic

vinaigrette   8.95

Southwestern Beef
Salad

Spring mix tossed with a creamy horseradish dill

dressing; topped with grilled southwestern

marinated beef, cucumbers and grape tomatoes.   

15.95

Chicken Salad
Freshly prepared grilled chicken, chopped celery,

walnuts, and craisins; blended with mayo. Served

with sliced cucumber on a bed of romaine leaves 

8.95

Beverages

Natali Wings
Chicken wings dunked in our spicy buffalo sauce, served with celery sticks and bleu cheese dressing

Soup
Homemade soups made fresh daily. Ask your server for today's selection

Salad Bar
Over 30 items, with tons of fresh veggies. A great start to any dinner!



Tequila Flights

Try any four kinds of Tequila.

We have over 20 Tequilas to choose from!

Rural Route
Canadian Bacon, Pepperoni, Sausage, Onion, Black Olives, and Mushrooms, with a Tomato Basil Sauce and

Mozzarella Cheese.  15.95   18.45   20.95   



We Have A Full Bar

~Featured Cocktails~

Pony Express
Canadian bacon and pineapple, on a Tomato Basil

sauce and Mozzarella cheese.

Bulk Mail
Tomato, Green Peppers, Mushrooms, Onion,

Black Olives, with a Tomato Basil sauce and

Mozzarella Cheese
Parcel Post

Grilled Chicken, Bacon, Tomato, Spinach, with

Pesto Sauce and Mozzarella Cheese, topped with

fresh Parmesan. 

 Lucien Albrecht
'Reserve', 2005

Alsace, France  29.00

Cliff Claven
Marinated Barbecue Chicken, Tomato, Onion,

Cheddar, Jalapeños, and Mozzarella Cheese, on a

Barbecue Sauce.

Mail Bag
Pepperoni, Sausage, Canadian Bacon, and Ground

Beef on a Tomato Basil Sauce and Mozzarella

Cheese.

Zip Code
Grilled Chicken, Artichoke Hearts, Spinach,

Swiss, and Mozzarella Cheese, on a Ricotta and

Olive Oil Base

 Shinas 'The Innocent',
2007

Victoria, Australia  34.00

First Class
Tomato, Artichoke Hearts, Black Olives, Feta,

and Mozzarella Cheese on a Garlic and Olive Oil

Sauce.

Sandeman 20yr. Tawny
Porto

Vila Nova De Gala, Portugal -  (Glass)  11.00

 Columbia
Cellarmaster's 'Reserve',

2009
Columbia Valley, Washington  23.00

P.O. Box
Chicken tossed in Ranch dressing, bacon, tomato,

and garlic on a ricotta and olive oil sauce, topped

with mozzarella cheese

Merchandise

 Miner, 2006
Oakville, California - Simpson Vineyard  37.00

 K Vitners, 2009
Walla Walla Valley, Washington  40.00

Companile 'Grave Del Friuli', 2009
Mercatale V.P., Italy  19.00

Oak Knoll, 2007
Willamette Valley, Oregon  25.00



 Kim Crawford 'Marlborough', 2008
Auckland  29.00



Draft Beer
Beringer Cabernet Sauvignon 'Knights Valley', 2002' 

Napa Valley, California  25.00

Bottled Beer
 Cordon Negro
Freixenet, NV

Saint Sadurini D'Anoia, Spain - (Split)  7.00

 Domaine Ste. Michelle
Cuvee Brut, NV

Columbia Valley, Washington  21.00

 Gloria Ferrer Brut, NV
Sonoma County, California  30.00

Tequila
 Schramsburg Mirabelle Brut, NV

Calistoga, California  37.00

 Perrier Jouet Brut 'Cuvee Belle Epoque', 1999
Á Epernay, France  70.00

Veuve Clicquot Ponsardin Brut, NV
A Reims~, France  79.00

Wine
Jezebel, 2009

Dundee, Oregon - Daedalus Cellars  27.00

 Clos Du Bois Merlot, 2007
Sonoma, California  19.00

Premium Liquors
Red Lodge

Grilled Chicken, Swiss cheese, lettuce,tomato,

onion, an homemade ranch dressing.  8.95

Edgar
Salami, Prosciutto, and Cappicola with provolone

cheese, lettuce, tomato, onion and homemade

balsamic vinaigrette dressing.  8.95
 Steele Chardonnay, 2005

Kelseyville, California  20.00

Gloria Ferrer Pinot
Noir, 2007

Sonoma County, California - Carneros Estate 

24.00




